1 


COV|\D-19 Emergency Operations Center 


SOP No: MS-150 
Date of Last Revision: 03/22/2022 


Standard Operating Procedure 
Food Refrigeration 


Subject: Food Management & Refrigeration 


Introduction 


The purpose of this Standard Operating Procedure (SOP) is to provide guidance on the 
management of food requiring refrigeration. 
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General 

e Any refrigerators in use must contain a working thermometer to be kept inside 
them. 

e Refrigerator temperature should not go above 40° 

e Refrigerators should be wiped down on the inside each day and the cleanings 
should be tracked on a log. 

e Any opened food left in the shared refrigerator should be tossed after 4 days. 

e Provide a dedicated refrigerator for all client meals and a separate refrigerator 
option for any staff food brought in for consumption. 


